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3.   target acceptance of food products in anticipation of later approval
of Codex Standard;

4.   nonacceptance with free distribution of food(s) conforming to Codex
Standard.

The specific objectives of the Codex program are:

1.  to develop international food standards on a worldwide or regional
basis;

2.   to publish these standards in a food code (Codex Alimentarius);

3.   to record acceptance and implementation of these standards by gov-
ernments.

To date, 148 international standards have been adopted and 19 more
are under development (Kimbrell, 1982). These Codex standards are very
similar to standards of identity; microbiological criteria have seldom been
included as part of a standard. They contain qualitative statements about
hygiene and end-product specifications. Codex standards are intended to
be mandatory and thus require government approval. The United States
has completed action on 41 of the 148 standards; 14 more are in the rule-
making process.

Other recommendations and provisions, including the codes of practice,
are advisory in nature and do not require government approval. Subsidiary
bodies (committees and expert groups) of the commission develop the
standards and codes. Some committees deal with general subjects such as
hygiene, analysis, or sampling applicable to all foods. Others, including
the commodity committees, deal with specific foods.

The Codex Committee on Food Hygiene has the major responsibility
for all provisions of food hygiene related to standards or codes of practices
including microbiological criteria. In recent years, activities to establish
microbiological criteria for foods in international trade that may present
microbiological hazards have increased.

The First Joint FAO/WHO Expert Consultation on Microbiological Cri-
teria for Foods (FAO/WHO, 1975) gave high priority to criteria for egg
products, dried milks, precooked frozen seafoods, and frozen meat. A
specific recommendation for establishment of microbiological specifica-
tions for egg products was forwarded to the Codex Committee on Food
Hygiene. Specifications were quickly adopted; they became the first mi-
crobiological criteria for a food or food commodity group to be included
in a Code of Hygienic Practice.

A second Joint FAO/WHO Expert Consultation (FAO/WHO, 1977)
recommended that the Committee on Food Hygiene consider development
of microbiological criteria for precooked shrimps and prawns, foods for